 Moisture, total ash, and crude fat of the bread samples were ranged from 12.16 to 28.38%, 0.77 to 2.33%, and 0.41 to 1.87%, respectively.  Dietary fiber, crude protein, and carbohydrate of the bread samples were ranged from 0.13 to 1.36%, 8.01 to 14.34%, and 54.83 to 76.99%, respectively.  Calcium, iron, and zinc levels were ranged from 11.1 to 22.0, 1.2 to 12.5, and 0.7 to 2.1 mg/100 g, respectively.  Some wheat bread sampled from Bahir Dar City did not meet the bread quality standards.
and fiber content. Thus, this paper was aimed to assess the proximate composition and some selected nutrient composition of wheat bread baked in Bahir Dar, Ethiopia and to compare it with some international guidelines. In addition, the findings of this study may provide adequate information on the nutritive composition of bread and it may ensure the dietary safety of individuals in the city.
Materials and methods

Collection of bread samples
Bahir Dar, the capital city of Amhara region, Ethiopia which involves nine sub-cities has 132 licensed bakeries. Totally, 54 fresh loaves of wheat breads were randomly taken from 18 bakeries (three from each one) in the city. The breads were immediately dried, ground, and powdered for further investigation. In order to get freshly samples, all the breads were collected in the morning (between 7:00 to 8:00 am) and sampling was conducted within one h. Mean values of the three samples were taken for all measurements. For each sample, triplicate analysis was carried out.
Determination of moisture content
All the breads were dried in the oven at 100 o C for 3 h following the standard method (Nielsen, 2010) . Then, the moisture content was estimated by following formula: 
Determination of ash content
The dried and powdered (2 g) sample was ashed in the muffle furnace at a given temperature for a set period of time following the method reported by Nielsen (2010) . The ash content was calculated by comparing the mass of the ash with mass of the original sample.
Determination of oil content
About 6 g of each sample was weighed and extracted in hexane using soxhlet extractor (Nielsen, 2010) . It was extracted with 300 ml hexane at its boiling point for 6 h. After extraction, the oil was concentrated under vacuum by rotary evaporator. Then, the concetrated oil was transferred to small beaker and the solvent was completely evaporated under the oven at 50 o C. Finally, the percentage compoistion of the oil was calculated with respect to the dry mass of the sample.
Determination of fiber content
Weende's method (James, 2013) was used for determination of fiber content. Two g of each sample was weighed using analytical balance and put in to a 250 ml round bottom flask. Then, 200 ml of 1.25% H 2 SO 4 was added and the obtained mixture was then boiled under reflux for about 30 min. The solution was filtered with Whatman filter paper, the residue was rinsed thoroughly with hot water until it was no more acidic when tested using universal pH indicator. The residue was transferred into a 250 ml beaker and 200 ml of 1.25% NaOH was added and boiled for 30 min in a digestion apparatus after which it was filtered and rinsed with distilled water until the filtrate was neutral when tested with universal pH indicator. The residue was transferred into a crucible and then placed in the electric oven at 100 o C for 8 h to dry. It was then removed and placed in desiccators to cool before weighing. The crude fiber content was determined using equation indicated below:
Where: w 1 =weight of (crucible+sample) after drying; w 2 =weight of (crucible+sample) after ashing; w 3 =weight of fresh sample.
Determination of protein content
Kjeldahl method was used to determine the crude protein (Nielsen, 2010) . Three g of each sample, 5 g of catalyst (a mixture of CuSO 4 and K 2 SO 4 ) and 15 ml of concentrated H 2 SO 4 were taken for digestion. Following the reported procedure, the digested sample was distilled and then titrated against 0.1 N hydrochloric acid. The volume of 0.1 N HCl required to neutralize the liberated ammonia was recorded and then the total nitrogen was calculated using the following formula. 
Determination of crude carbohydrate
Total carbohydrate content of each sample was determined by subtraction of the tested parameters from 100% using the following formula (Offor et al., 2014) .
Total carbohydrates (%)=100-(protein%+fiber+oil%+ash%+ moisture%)
Determination of mineral content
Mineral contents of bread were determined after digestion using dry ashing method following the method reported by Soylak et al. (2004) . To the digested filtrate, one ml of 0.1 M LaCl 3 solution was added to each sample to avoid interfirance. For each element, calibration curves were constructed using standard concentrations of each element. Downloaded from jfqhc.ssu.ac.ir at 6:44 IRST on Friday February 28th 2020
[ DOI: 10.29252/jfqhc.5.2.8 ]
Results and discussion
The moisture, ash, oil, fiber, protein, carbohydrate, iron, zinc, and calcium content of bread samples are indicated in Table 1 . Moisture content of the breads from different bakeries was ranged from 12.16 to 28.38%. Compared with the Ethiopian Standard (2005) , the breads investigated in this study were found to contain lower moisture content and hence they did not meet the bread quality standards in this respect. The same was true for oil content (ranging from 0.41 to 1.87%) and fiber content (ranging from 0.18 to 1.36%) which were below the Ethiopian Standard (2005) . The lower oil content in the studied bread might be due to the fact that the germ, which contains fat in wheat was removed during milling or/and the original wheat sample was of low quality in terms of fat content. The ash content of the bread samples of this survey was ranged from 0.77 to 2.33% which is comparable with the similar work in Tanzania (Mongi et al., 2011) and Bulgaria (Isserliyska et al., 2001) .
Although Ethiopia has no established standard for protein in bread, the protein content of our samples (8.01-14.34%) were within the range of the standards set by other countries (Ayub et al., 2003; Begum et al., 2014; SON, 2004) . The same trend was seen for carbohydrate content in the breads, which was ranged from 54.83 to 76.99%. Like carbohydrate and protein, the studied bread samples were rich in calcium (11.05-22.0 mg/100 g), iron (1.16-12.52 mg/100 g), and zinc (0.7-2.08 mg/100 g). These results are comparable with the data reported in Bulgaria (Isserliyska et al., 2001) but lower that data reported from Poland (Winiarska-Mieczan and Kwiecień, 2011) . Several factors such as origin of the raw material, presence of preservative, dough conditioners and texture enhancers, sanitary conditions and ways of baking might be responsible for such variations (Paulley et al., 1998) . Looking at the mineral data in Table 1 , consumption of bread alone could not satisfy the daily need of the individual's mineral elements (calcium, iron, and zinc) (NRC, 1989) . Therefore, fortification of these nutrients or blending the wheat flour with other calcium, iron, as well as zinc rich cereal flours are important to satisfy the individual's recommended daily need. 
Conclusion
Some wheat bread sampled from Bahir Dar City did not meet the bread quality standards. So, it is necessary to design supervision mechanisms to enforce the local bakeries to select the suitable ingredients and produce bread with the required composition.
